	[image: image1.wmf]                         UNIVERSITY OF NIŠ



	Course Unit Descriptor
	Faculty
	Faculty of Technology Leskovac

	GENERAL INFORMATION

	Study program 
	Food Technology and Biotechnology, 

	Study Module  (if applicable)
	Food Technology

	Course title
	Enzyme application in food industry

	Level of study
	☐Bachelor               ☒ Master’s                   ☐ Doctoral

	Type of course
	☐ Obligatory        ☒ Elective

	Semester 
	☐ Autumn                     ☒Spring

	Year of study 
	1th

	Number of ECTS allocated
	5

	Name of lecturer/lecturers
	Živomir Petronijević


	Teaching mode
	☒Lectures                  ☐Group tutorials         ☐ Individual tutorials
☒Laboratory work ☐  Project work            ☒  Seminar

☐Distance learning    ☐ Blended learning      ☐  Other

	PURPOSE AND OVERVIEW (max. 5 sentences)

	The aim of the course: Getting to know the enzymes important for processes in the food industry, their obtaining, properties and application.
Students acquire knowledge on the application of enzymes in the food industry, as well as the ability to develop the appropriate technological processes.

	SYLLABUS (brief outline and summary of topics, max. 10 sentences)

	Enzymes and their substrates, activators and inhibitors present in the food products. Мethods for the expression and design of enzymes: classic mutagenesis and genetic engineering. Immobilized enzymes. Karbohidraze: amylase, pectinase, lactase, invertase, cellulase, dextranase: obtaining, properties and applications. Proteases and lipase. Oxidoreductases: polyphenol oxidase, peroxidase, catalase, oxidase, lipoxygenase, dehydrogenase: obtaining, properties and applications. Application of enzymes in: a)milling and baking industry, b)obtaining glucose, maltose and fructose syrups, c)industry of milk and dairy products, d) processing of fruit and vegetables, e)production of wine and beer, and f)in treatment of meat and fish. Application of nucleases, phosphatases and related enzymes for the preparation of extracts and flavoring substances.

	ASSESSMENT METHODS AND CRITERIA

	Pre exam duties
	Points
	Final exam
	Points

	Activity during lectures
	3
	
	

	Practical teaching
	12
	Oral examination
	70

	Teaching colloquia
	10
	OVERALL SUM
	100

	Seminar
	5
	
	

	*Final examination mark is formed in accordance with the Institutional documents


